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IN THE CLAIMS 

This listing of claims will replace all prior versions 
and listings of claims in the application: 

Listing of Claims : 

1. (currently amended) A method of preparing a potato based 
food product, the method c omp r i s i ng —^-k - e — 6Hfcrej&e~--e-# : 

processing potatoes into potato articles having a desired size 
and shape—j_ 

blanching eai- dthe potato articles^ 

dipping - eei - d the blanched potato articles in a solution to 
prevent non-enzymic oxidation of the potato art icles 7 -_; 
drying a a i d t h e d i pp e d potato articles-^ 

coating oaid the potato articles in an emulsion 
containing starch, oil, salt and colouring— to form coated 
articles ; 

introducing ca i d the coated articles into a hot air 
environment; and 

removing g a 1 d t he coat ed articles from sai dthe hot air 
environment . 

2. (currently amended) A method as claimed in claim lj_ 
wherein the step of blanching the potato articles comprises 
immersing the potato articles in a heated water bath at a 
temperature 64— between 70 °C ^fe-e and 95 °C for between 5 minutes 
45re and 20 minutes. 

3. (currently amended) A method as claimed in claim 1 or 
claim wherein the step of dipping f^ar4-d- the blanched potato 
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articles in a solution t-e — prevent — non-en zymic — ox.id.at ion — e~£ — the 

pet-at - 6 a - r - t - ielee — comprises immersing the potato articles in a 

■Ssodium Aacid Pyrophosphate solution. 

4. (currently amended) A method as claimed in claim 3j_ 
wherein the -S-s odium tecid ^pyrophosphate solution comprises 1% 
■Ssodium Aacid -^pyrophosphate . 

5. (currently amended) A method as claimed in claim 3 — ene 
e - l - a-i - m — 4>_ wherein the ^sodium Aacid ^pyrophosphate solution is 
provided at a temperature of 65 °C and the potato articles 
are immersed for a time period of a b o u t 60 seconds. 

6. (currently amended) A method as claimed in ■a-n-y — preceding 

claim 1__, wherein the step of drying the -b-l-a-n-e-hed: — a-n-a- — cM-^^e-e 

potato articles comprises introducing the p o t a t o articles into 
an elevated temperature environment. 

7. (currently amended) A method as claimed in -a-R-y e-£ 

e4ra-jrffte c 1 a i m lj_ t~e — 5 — wherein the step of drying the bl-a-nehe-a — a-n-ei 

dipped potato articles a^e dric d is carried out at ambient 

temperature . 

8. (currently amended) A method as claimed in any — preceding 
claim 1, wherein the emulsion comprises a mixture including 
water, oil, starch, colouring, emulsifier, stabilizer and salt. 

9. (currently amended) A method as claimed in claim 8,_ wherein 
the emulsion comprises: 

Water 53.00% - 60.00% 

Sunflower Oil 24.00% - 28.00% 
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Maize Starch (Hylon VI 1) 10.00% - 12.00% 

T-umerle T u r me r i c 0.01% 0.10% 

Liquid Paprika 0.01% - 0.10% 

Herat*l - tep — 3-9-1 — eEmulsifier 0.80% - 1.00% 

KQw I Gum stabiliser 0.10% - 0.30% 

Salt 4.00% - 6.00% 

10. (currently amended) A method as claimed in -a-R-y e-£ 

e - l e-i ^e - claim lj_ ^-e — 8 — wherein the emulsion comprises a mixture 
including water, oil, starch, flour, dextrin, gum, -&sodium 
^bicarbonate, salt, colouring, oil, -Bsodium Aacid ^pyrophosphate 
and dextrose. 



11. (currently amended) A method as claimed in claim 10^ wherein 
the emulsion comprises: 



Water 


48 . 


00% - 


54 . 


00% 


Sunflower oil 


13 . 


00% - 


16 . 


00% 


Modified Potato Stare h ■™-E--l--4--l--2- 


9 . 


00% - 


11 . 


00% 


Rice Flour 


5 . 


00% - 


7 . 


00% 


Potato Dextrin 


9 . 


00% - 


11 . 


00% 


Maize Starch 


4 . 


00% - 


6 . 


00% 


Xanthamn Gum 


0 . 


01% - 


0 . 


10% 


Sodium Bicarbonate 


0 . 


30% - 


0 . 


40% 


P-a-g-e-r- — MrSodium Acid 
Pyrophosphate 


0 . 


40% - 


0 . 


50% 


Salt 


1 . 


00% - 


2 . 


00% 


T u m c ricTur m eric Extract 
Powder 


0 . 


01% - 


0 . 


10% 


Paprika Oleoresin 


0 . 


01% - 


0 . 


10% 
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Vegetable Oil 
Dextrose 
Guar Gum 



0.01% - 0.10% 
0.30% - 0.40% 
0.01% - 0.10% 



12. (currently amended) A method as claimed in any — pre cod. i ng 

claim 1 , the — me - t - h - ed — ?*tay — i - nelrud - i^g — t-h-e — add - it - ienal — s - t - ep — ^further 

comprising drying the potato coated article s — a-£fe-e^- — e-ea:t-^n-e — 4-r — ^-h-e 
effi^ri-&4-e* * prior to introducing the coated articles into the hot air 
envi r onment . 

13. (currently amended) A method as claimed in claim 12, 
wherein the -53-e-e-e?*d- — ^Bvy--i--B^ — step of drying the coated articles 
comprises introducing the coated articles into a warm air 
environment . 



14. (currently amended) A method as claimed in claim 13^_ 
wherein the coated articles are dried at a temperature e~£ 
between 100 °C and 130 °C. 



15. (currently amended) A method as claimed in claim 14, 
wherein the coated articles are dried at a temperature e£ 
between 105 °C and 120 °C. 



16. (currently amended) A method as claimed in arnry^---p-^e-c-t^d-i-R-e- 
claim 1, wherein the f i n a 1 — s top — en£ — introducing step - t - h - e — coate - d 
article c. — into — a — f*et — a4-3r — environment comprises introducing the 
coated articles into an impingement oven. 

17. (currently amended) A method as claimed in claim 4-6 -1 , 
wherein the hot air environment has a temperature e£ — between 
240 °C t-eand 285 °C. 



(cancelled) 
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1 9 . (cancelled) 



20. (currently amended) A coating for a potato article, 

comprising an emulsion including- as claimed — 3rR claim — 1-9-7 t he 

omul a i-efl— e-emprio i-f>g : 

Water 53.00% - 60.00% 

Sunflower Oil 24.00% - 28.00% 

Maize Starch — f^±efr---^4-f 10.00% - 12.00% 

Tumcrio Turmeric 0.01% - 0.10% 

Liquid Paprika 0.01% - 0.10% 

H amult op — — eEmu lsifier 0.80% - 1.00% 

^■■■■ ± Gum stabiliser 0.10% - 0.30% 

Salt 4.00% - 6.00% 



21. ( cancelled) 



22. (currently amended) A coating for a potato article, 

c o mp r i s i n g an e mu lsio n 1 n c 1 u d i n o - a-s- — -e^arjrmeelr — 4hb- — e4ra4rffi — -2-1- 

'e-Hv^-l-e-i-eR — eom-p^-i-e-i-R^ : 



Water 


48 


.00% - 


- 54 


. 00% 


Sunflower oil 


13 


.00% - 


- 16 


. 00% 


Modified Potato Starch El 4 12 


9 


.00% - 


- 11 


00% 


Rice Flour 


5 


.00% - 


- 7 


00% 


Potato Dextrin 


9 


.00% - 


- 11 


. 00% 


Maize Starch 


4 


.00% - 


- 6 


.00% 


Xanthamn Gum 


0 


.01% - 


- 0 


.10% 


Sodium Bicarbonate 


0 


.30% - 


- 0 


.40% 


Puron ACSodium Acid 


0 


.40% - 


- 0 


. 50% 



P y r oph o sph at e 
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Salt 


1 


.00% - 


2 


. 00% 


Turner icTurmeric Extract Powder 


0 


.01% - 


0 


.10% 


Paprika Oleoresin 


0 


.01% - 


0 


.10% 


Vegetable Oil 


0 


.01% - 


0 


10% 


Dextrose 


0 


.30% - 


0 


40% 


Guar Gum 


0 


.01% - 


0 


10% 
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